INTRODUCTION
The octoploid cultivated strawberry (Fragaria ananassa) is a financially important fruit that has a short post-harvest shelf life owing to its rapid softening during ripening. As fruit texture is of commercial importance for consumer acceptability and for its harvest and transportation, there is great interest in controlling the textural qualities of this fruit. This has prompted research on the biochemical and molecular biology of the cell-wall polysaccharides synthesis and their degradation indicated that strawberries could be beneficial for pharmaceutical applications or food supplements.
The aim of this research was to determine the antimicrobial potential of ethanolic extracts of strawberries against S.aureus, Streptococcus pneumoniae, Proteus.vulgaris and E.coli respectively.
MATERIALS AND METHODS

Extract preparation
Dried samples of three kinds of strawberries were supplied by NCBS, Bangalore. Each sample (100 g) was extracted with 1,000 mL of 70% ethanol at room temperature for 24 h. The extraction process 
Measurement of total anthocyanins
Total anthocyanin was measured using the pH differential method indicated by Giusti and 
Determination of the minimum inhibitory concentration (MIC)
The MIC values were defined as the lowest 
Disc diffusion antimicrobial activity of extracts
In present study, the antibacterial activity of extracts from strawberries against four strains of bacteria; two Gram-positive (S. aureus and S.
pneumoniae) and two Gram-negative (Proteus.vulgaris.and E. coli) were evaluated using the disc diffusion assay. The inhibitory activity examined was at four concentration levels of samples: 1000, 800, 500, and 100 μg/disc as shown in Table1 have inhibitory activity against the tested fungi;
this calls for further study using concentrations above 800 μg/disc which was used in the present study. Moreover, their inhibitory activity was specially promising for potential against Grampositive bacteria, S. aureus.
MIC of extracts
In microbiology, the MIC is the lowest 
